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use as components of microbiological criteria for food ingredients to be
used in low-acid canned foods should be continued.

Dye or Indicator Reduction Time

Technological advances in the sanitary production of raw milk have
outstripped the usefulness of dye reduction tests for grading this product.
More sensitive methods are available and use of dye reduction tests should
be discouraged. Dye reduction tests have little merit for the evaluation of
other foods such as meat, fish, poultry, vegetables and fruits.

pH

Measurements of pH are important to monitor acid production at critical
control points in the processing of appropriate foods, particularly dry and
semidry fermented sausages, fermented milks, and cheese, and to deter-
mine equilibrium pH of acidified canned foods, mayonnaise, and salad
dressings.

Trimethylamine and Total Volatile Nitrogen (TMA and TVN)

Although TMA and/or TVN values are often closely related to microbial
degradation of certain species of fish, their use for detection of spoilage
is subject to severe limitations. At present they should not be used in
regulatory criteria for seafoods in the United States. Research should be
encouraged to evaluate relationships among these parameters and micro-
biological deterioration and sensory characteristics of economically im-
portant fish species in the United States.

Indole

The indole content is a useful index to detect certain types of microbial
decomposition that occurred in imported canned/cooked frozen shrimp
prior to heating. The indole level is also a useful index to evaluate the
acceptability of imported frozen raw shrimp, provided that it is not used
as the sole indicator. In this case it should be of value to assess prior
temperature abuse when used in conjunction with other quality tests such
as organoleptic examination.
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Ethanol

Current information indicates that the ethanol content of salmon may
serve as a useful index of microbial decomposition and therefore may